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TAKE  CAH3  0?  YCUH 


ITow  that  the  production  of  farriilv-sized  mechanical  refrigerators  has 
"been  "frozen"  "by  the  V/ar  Production  Board,  every  homemalcer  V'ho  ov/ns  one  i-'ill 
v/ant  to  operate  rers  so  that  it  will  last  longer,  serve  "better,  and  conserve 
energy. 

 ( ^Jame )  (Title)  (Place)  gives  here  some 

pointers  on  talking  care  of  electric  and  gas  refrigerators  suggested  hy  household 
equipment  specialists  of  the  U.  3.  IDepartrnent  of  iLgriculture. 

Check  the  location  of  your  refrigerator.     See  that  it  is  not  in  the  sun, 

not  too  close  to  the  stove.    Allov;  at  least  2^  inches  leev/ay  at  the  hack  of  an 

electric  ref rigerator--5  inches  and  prefera"ble  12  at  the  top — so  there  v.dll  he 

good  circulation  of  air.    A  gas  refrigerator  needs        inches  eX  the  hack,  from 

10  to  12  inches  at  the  top. 

Check  the  temperature  of  your  refrigerator.     You're  wasting  energy  if 
you  keep  the  temperatures  anyv-here  in  the  cabinet  beloiv  40°  F.     The  coldest 
spot  in  the  cabinet  should  he  oetv/een  40  and  45°  ?.  at  all  times  for  keeping 
milk  and  rav;  meat.    But  the  temperatTjjre  should  never  get  above  50°  1.  anywhere 
in  the  cabinet. 

Defrost  the  refrigerator  before  the  ice  on  the  freezing  unit  gets  l/4 
inch  thick.  This  usually  is  once  a  week,  but  m-ay  be  more  often  in  smuPier  or 
humid  clim.ates. 

PTeep  the  refrigerator  clean.     Pu.t  only  clean  foods  and  clean  contahners 
into  it.     Defrosting  time  is  a  good  time  to  gi"e  it  a  thorough  cleaning. 

Bring  all  warm:  foods  to  room  temperature  before  you  pu.t  them  in  the 
refrigerator.     Cover  all  foods  except  those  that  have  thicji  skins.     Store  only 
foods  that  need  refrigerator  tem.peratures  to  keep  them.     Don't  overcrov/d  the 
refrigerator.     Do  not  open  the  vdoor  oftener  or  longer  than  necessary. 
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